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HOME AND SOCIETY.

THINGS PEOPLE WANT TO KNOW,

“Only fancy, girle! Mildred §s going to marry o
man that nobody ever heard of I exclalmed a
the young lad¥ in question, bursting in upon
who were discussing * wafers® and
around a cosey tea-table.
name ™ sho rattled on. “I'm sure 1
wo have called him Mr., Keolkok, lowa,
ever since 1 heard ho was golng to the house, and I
really have not an ides what bis other name 1s.”

“0f course he is rich,” interpolated one of her andl-
moe, as the girl paused 10 take breath,

“0Oh, without doubd." wmejolued the latter, “All
Westerners are rich,” ghe went on vaguely, “ besiles, 1
know Mildred well enough (b feol sure that even if she
I8 foollsh enough to marry out of her world, she would
seo that she had at least the fiesh pots of Bgypt.”

Now the truth was that, notwithstanding the sur-
mises of her friends, Mildred had fallen helplessly and
eatirely in love wih an “fneligible.” Not only was her
jover from the unknown West, but he was only & clerk
Fith au extremely lmited salary, connected with
sather an obsoure rallrond. How he had ever dared to
wk the pfted besuty of two stasons (o share his Muf-
ple fortunes deponeth sayeth not: but the deed had
teen done, and the die was cast, and she had made up
her mind that his love was more to her than soclety
and prestige and fashion and all that she had been
wont to e¥teem as the good and desirable things of Ufe,
Still there remained a good deal of the old leaven, and
she oonld not bear to have her friends know thai she
was golug to Chicago (for he had just been promoted
aud assigned to that city) to live in a tiny house with
ope mald servant.

“1 am going to do 1t," she sald to her aunt with
whom she lved, In a home where shie had been sur
ronnded with advantages and luxuries; “but there ls
uo need of every one knowing how poor we will be
Henry being in such deep mourning for his mother is
excuse enough to slip quietly off without giving one's
self away to the world. [ simply hate 1o have people
wonder and pity and moke thelr comments.” -

“ Just a8 you like, dear,” said the ensy-golng matron,
“1 will mot betray yon, bat I think it Is foollsh not to
acknowledge your position openly.”

“0Oh, I shall never see any one ont there,” sald the
tride-eloct, “ and Henry moy make a fortune ln a few
years,”

Half traths, however, are very difficult to promuly

1

gate. Before the wedding day Mildred fonnd that the
wndenied Implication of his wealth had borne
sbundant frults, and that 1t was assnmed

A an. aocepted fact that she was to exchange
her palatinl quarters in her uncle's home for
an equally magnificent abode in Chicago, Vexed with
hersel! for her false pride in the beginning, but not
willlng to create a sensation by proclaiming the facts,
shie let the matter go, and, absorbed in the preparations
tor her wadding, finally forgot all about it. The bride-
troom was f charming young fellow, and the few L
Hmates who witnessed the qulet (TPemony were duly
mopressed and admitted that she had not done such &
ad thing, after all, for herself,

Contrary to her expectations, Mildred found her in-
stallation In her Uttle dell honse great fun; the small
maid was willing and clever: her husband wans a de-
\ightfnl companion; and she aceounted the world well
losh. Bhe was not without friends cither, for a cousin
of her husband’s, who had married a Chicago million.
alre, took a grest faucy to her new relative, and to her
Mildred counfided one day how little her friends in New-
York knew how entirely she was living “en bour-
geolse.” %My dally dread,” sald the young wife, “is
{hat some travelllng friend will propose & visit to me,
and whatever should I do, and how utierly stupld 1
was o get mysell into such a position.”

Oddly enough, the very next day, Nemesls arrived
in the shape of @ charming little note, delleately
scented with violet, and bearing the sllver cipher of
hor most Intimate drony.  “ We are golng to Sun Fran-
clseo, dearest Mildred,” wrote her friend, “and 1 told
paps that T ahsolutely must see you, so he has con-
sented to leave me with you for a few days while he
attends to some business. I need not ask you, darling,
if yon will be gilad to have me. I am simply dying to
soe you and your house. Do not write, as we conid
nel got an amswer, and T will be with yon the day
after you recelve my letter. 1 suppose, of course,
you will not mind if T bring my mald.”

Mildred sat petrified. “If I only had time to write,”
ghe thought wildly, “ I would tell the whole story ; bul
to have her arrive with that disagreeatle mald of hers,
with her aggravating English alrs, and to bring her
stralght Into shis funny lttle frame house with only
Betty for a servant, and to think of the story Madge
will make ont of It with that clever tongue of hers!
1t is quite impossible, 1 will go away, and Henry shall
meet her at the statlon and tell her I uavo been taken
suddenly L™

In the midst of her perplexity and gemuine distress
her cousin-m-law stopped In her carriage. Mildred

to her with ler story. The  good-

ran
pearted  woman laughed  heartlly  over  the
gitustion bul eame splendidly to  fle  rescue.

“The very thing has occurred to me," she explained
dellghtedly. “You Enow Mr. A, goes to-morrow
morning to Boston and this morning I coneloded rather
gnddenly to go with him; I hud Just driven over to
tall you. Now this & what you must do: Fring vour
{risud to my house. Evervthing shall be yours for the
time she stays; the servants will have full Instroctions
and thers will not be a hbitch, 1 will make 1t right
with Henry, who always liked a pructical joke. After
they Mave gone it will bo easy enough to lose your
money or make some explanution which will pot you
on & surer footing with your friends.”  Mildnd pro-
tested, wavered and consenfed. Iler husband, who
tound the whole situation dellghtfully funny, was ready
snough to be a nabob with a French chef for u week.
And so the matter was arranged, the guests wers met
with the A.'s roomy landan, for of course the old
gentleman was not permitted to go to a hotel! and
thioy were driven io the Inxurlous mansion, where
Mildred met them with charming hospitality. The
next morning Mr. B., her friend’s father, left to Inspect
the farm Iand in which he was interested, and for a
couple of 4ays the friends were together. As the
cousin had prophesicd, there was not a single contre-
temps during the whale vieit. But Mildred s still
purzling how to extrieate herself creditably from her
dllemma.

The genial, happy speing brings no joy to those who
contemplate a cliwnge of habitatlon and have felt the
necessity for the cholee of another albode hanging over
them Llike the sword of Damocles during the winter
monthe. It is no pleasant task to spend the best part
of March and April with the house agents' lists, trying
to get home comforts for a limited rent. In the flest
place, It is best to realize at once that there is no such
thing as an carthly paradise, and it is of no use to
expect {00 much, but there are certain essentinlé that
no mere prottiness or tasteful arrapgement can com-
pensgde for—light, ventilution and a sunny exposure.
It 15 much better to have space and air in a somewhat
unfshionable loeallty than to be eramped into dark
and uncomtortable guarlers within the fashlionable pre.
oinets. There |s agpther peint that is not generally
knowa, but which some physiclans say It Is safer to
take nate of @ avold, If possible, the locality of the old
watercourees which used to teaverse the island before
the town was bullt over its entlre breadih and length.
By studring an old map of New-York fiicse may be
easlly doteemined and avolded, Thoroughly drained
though they may bo, these spots are not considered ss
healthy as those localities which aforetime were higher
ground. (f course it 1% all essentinl to see {hat the
plutnbing is in thorough order and thal every trap is
in good working condition : these often become weak-
ened by usage, and afford practically no protection
agslnst sewer gas. ' By all means salisfy  yourself
thoroughly on this point. 1f plumblog is carefully
sitended to there Is no danger,

A gentleman who bought a large honse In & popular
Incallty cut off all the upstairs plumbing, maklog his
servants carry up the waler, “as they did In the good
old-feshoned days,” as he expressed 1t OF course If
embailed the greatest ineonvenlence, but he was rich
and could afford to indulge In any fad, and he had his
way, and went into his now house feeling that he had
guarded his family from infection. That winter the
most dreaded of all scourges, diphtheria, mude s
appearance, and the next year they hud-a visltation of
scarlet fever. And so, after all, the exceptional pre-
cautibns proved of no avail. It {s much better, there-
fore, {0 aceept ihe Iuevitable, bnt b progressive
enough to adopt the safeguards that sclence provides,

The annusl war botween the bluefish and the
mackere] which drives the bluefish ashoro before thelr
flercs antagonists 15 ot hand. The market 15 already
supplied with deliclous bluefish, 1t s sald that this
fish is never eaten in perfection beyond the sound
of i pative ooean waves. It loses Havor every
moment after ib Is oanght. One of the best ways (o
cook & perfectly fresh bluefish s to lard it Wwith
bacon and roast it in & brisk oven. Sce thet fhe fish
% thoroughly clean, and gash it at intervals of abont
two fnches. Skewer 1nlo these gashes thin slices of the
Dredge a little salt and pepper over the
its side on s wellgreased roasting
a brown sfock or water In the
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brown on both sides and the bacon be erl n
Ittle brown rolls, mitﬂthlm'g:nm:
cress, grated horseradish or lemon quarters, and s
maltre d'hofel or tomato sauce,

There are a great many prepamtions for removing
frockles recomnmendod from time 1o time.  All of these
are more or less powerful.  Any intelligent physielan,
however, will tall you that anything of suflicient power
to remove freckles will also produce & sear, aa the dis.
colorstion which produces m freckle s In the lower
Iayer of the sldn, and the other layers must be eaton
away hy the wncld before It ls reached. It Is
abont time that sensible women shonld cease experi-
menting with corrosive subymate and other 4

ton. Al the gowns strictly essentinl for a long trip
are & warm travelling dress of some wool matarial, and
one of Indin slik for warm days. A black silic, slightly
trimmed with jet, 18 o useful dress also for occasions
requiring a Uttle faller tollet, A travelling nlster of
woft, warm cloth and o Lght shoulder-wrap are all the
WHaps necessary, though an extra-heavy winter nlster
I8 useful on shipboard. A good steamer rmg Is neces.
sary, and so are & warm flannel wrapper to Wear over
the nightgown and n palr of bedside slippers.  Twa
palr of travelling boots with silk or colton snd cash-
mere stockings should be provided,

The most convenient dro:sing case for travelling
18 o flexible one that can be roiled up and serecned

drugs In order to remove what Is at worst but a trifling
imperfection and far less objectlonable than an ugly
scar. There pre some cases where these “ kisses of
the sun” are positively attractive,

Those who carve in wood are apt to undervalue the
somewhat mechanieal productions of the scroll saw,

put that artistic and good work can be done by simply
gawing the pattern out may be proved by this littls
sketch of a cabinet made by a clever amateur in Lis

[}

)

{ﬂﬂﬁﬁhgﬁﬁ%%p*

I
II ,krlri--'i'nﬂ;'?’ - .
i

own workshop. The ornamented panecls were after-
ward gilded and the whole effect was excecdipgly good.
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The patterns of the two yrincipal panels, whien are
here glven, may be enlarged to suit the size required.

Now Is the season of wallflowers, when the plants
are bromght. out of the greenhouses, placed by the
walkz In old gardens and allowed o unfold thelr mar-
vellously rich faint perfume on the air. Like the
fragrance of hlossoming orchards, it comes and goes.
What fs more delightfnl than an old garden at this
season with its pots of wallflowers, its clumps of
fragrant violets and pansy heds, and §ts wallis hondered
with sweet box. The righ brown soll tsell seems
filled with the sweeiness of the flowers yet to be. In
onr eager hunt for gnudy new hyvbrids there s danger
that wallllowers will be dmven ont of our markets,
Already the -brown and gold blotehed singla hlos-
soma, wilch are far more fragrant than the double
varieties, are scarce, A bed of small plants started
early In the winter In a lving room or green-
houke, if they have attained good slze, will hloom the
next snmmes, These planis wre somowhat rleh feoders
and ke abundance of vegetable mounld. They are
hialf-hardy bLlennials, which means that they need
greenhouse protection in this elimate in winter. Plants
ralsed from seod sown now will not come into bloom
til next spring,  The old blotched variety of single
walllower s known 4Ly the sengulnary name of the
“hloody wallfliower™ by gardeners. A package of
the secd costs b centa

In and ahout the suburhs the gronnd fairly beistles
thie spring with ltile painted boards inalcating real
estate divisions,  On these appears In large letlers the
word “Sold.”  *“Thai refers to the purchaser, I shonld
gav,” sald Sparrowgrass, who lad not found a country
1ife all his fancy painted it.

“@The most deliclons soup, I ever tasied bar none,”
sald an epicure, “was o concoction thut in Seotland
they eall Hotch-Poteh,! It was served to me by a
lmesie with hnt-white lJocks, quite gulltless of such
superfluous Inxuries as shoes and stockdngs, As |
greedily ladled out every drop of the delicions stuff
two fat porkers watched me with sympathetic interest.
‘Hool awa, pleges,’ sald my fair Hebe, as she stood
guard until 1 had finished my repast, ‘dinos interfere
with the wenlleman.' That 1 had tramped elghteen
miles that mornlug Over the beather may per
haps account for my extraondinadly keen pellsh, but
1t was certalnly excellent in fleaf, for the dame gave
me o Jist of {5 lugredients, and my wife gives it to me
once in awhile. Anglicized, the recipe runs as fol
jows: *Cut two pounds of fresh suag mutton into
small pleces; put them Into & stewpan with three
quarts of cold wider and o tablespoontul of salt; set
It wpon the fire and coolt very slowly, lettlng it sim-
mer nnd keeping It well shimed.  After It has sim
mered sn hour, add a large carrot, (wo turnuips, two
large onloms, all cut in sutull pleces, and two heads
of cablage lettuce. Let the whole slmmer until
fender und serve it with the various Ingredients,

41 knew *hotcl-poteh’ was an old term in law,” went
on the gentleman, “and liking my soup so much, 1
lisd the curlosity to look it up.  When undivided
property ls brought into the comman fand it s call=d
shotch-potel? and an old writer on law says, ‘It
soemeth that fhis word I8 also used as a podding, for
In & pudding Is not put commonly one thing alone, but
one thing with other things wgether.”

Plhere are many persons who are now getting ready
for s European trip of a fow months, and these would
donbtless like to carry With them ae few impediments
as poksible in the way of Laggage. It shonld be re
membered that sixty pounds to each person js ihw
limit by most Buropean rallronds of bagwage earried
free. Where It s desiralle (o limit the bagenge to
something near this amount, tho entire tallet strictly
necessary for any extended trip may be cirried in
steamer trunk of the regnintion size (25 Inches long,
"& fnches wide, and 14 high), n shawl strap and o
ourlst’s bag depending from  a  strap  across  the
1t 15 easy to get lnundry work done st
short notlce &l most Earopean hotels, therefore it s
not pecessary to tako o great number of changes of
underwenr. A lady may travel cdmfortably with four
to six changes of cambric underwear, and four flannel
vests, two of heavy welght and two lighter welght, and
& warm balmoral of quilted sl or of cumel's-halr
wool, and o lighter one of glnoe sk or alpaca. 1f the
traveller is fn the habit of wharing warm knil draw.
ers, it will not be necessary Lo add any flannel skirts
to the Nst, as It 18 tho fendency now to lighten the
pumber of skirts worn.  The flannel underskirt is pever
» very convenient garment, and Is practically aban-
dnned by the majority of women. As n mukter of
actusl fact, for pedestrian uke and trevelllng o great
many women wear no skirt nnder the dress skirt, but
sdopt riding-habit tights and Jeggings Luttoned over
the kuees. mnﬂvumwrmtmdm-

In somo eony place In the stateroom, 1t should
contain sponges, brushes, combs and soap leaves. The
use of soap Isaves does away with the necessity of
packing up a wet plece of tollet soap, a single leat
being just sufficlent for use ot & timo. Buch leaves
tan be obtalned at any largo drugglst’s In nice qualities
of tollet soap, and may be kept In the case In a
little chamols book mode at home and decorated as
tancifally and daintily as you please A small supply
of wax candles and matelios will be found very con-
venient, A dressing sacque of flannel and one of
Japaness towelling or any sultable material complete
this outfit. This may sesm o meagre array of clotfing
for o long four, but it Is certalnly all that is
strictly essentisl, and after a little cxperence with
rallroad and hotel porters In Europe a sensible woman
1s quite coutent to geb along with the essentinls when
she Is contempiating & tour merely for the pleasure
of travel. Experienced travellers do fiot need a
courfer, but some such Personnge [s necessary whera
thosé composing the party are not aequainted with
European customs and requirements Unfortunately
& good many courlers are veritable raseals, therefore
it Is alivays best to have such n personage selscted
by some one Who knows him to be trustworthy and
experienced. Pages could be filled with the woes and
amusing experietices of purties who have been carried
about Europe by conriers, who took them where they
did not want to go snd refused to take them where
they did, and in all ceses swindled them ontragomsly.

1t 1s advisable for any one travelling in Europe to
take a passport, though this is not always done and
|nternational regulations do not require it. 1t s,
however, u credemtinl and identification that will be
of positive value In case of possible disturhances,
Good wholesome MNving, as is generally hnoWn, is
cheaper In Germany than In France. The plaasuntest
way for » person making n prolonged stay in England
s to take lodgings and hire the cooking done. 1t
l¢ dificult to get board Tor a shod time ot a
pension on the Contineut, though it is miueh cheaper
than at a hotel, and it you are making a prolonged
stay, it Is much better to do 50,

Any one owning. the tiniest plot of gremnd may have
two dellghtful pos jons at a minimum of cost. We
have always recommended and described the progress-
ive bulb garden, whete year after year croonses, hya-
cnths and tulips come up in deliclons rotation. Cur
next suggestlon ls thol You prepare this spring a vielet
frame, where next winter from January to March you
can mather every day a few fowers, which will give
the atmosphere of Your chiel living-room that most
delieate of all perfames which ean only be obtained
from freshly plolied violots, A wvery few of them
gnthered directly from the Led and placed In water
aro sufficlent to M1l the room with odor.  Whereln lles
the supreme attmction of thls otherwise unnotic enbile
flower it §s not AiMeult to say, and that It Is the favor
fte par execellence among the foral Leautles |5 an es-
tabllshed fact, slthough even in sweetiiess ollior lowers
may excel It, and certainly in besuty |t cannot vie
with n host of others. Success in violet flowering in
the winter entively depends upon the attention which
ts glven durlug the growlog season. Sweet single
violets have come greatly into favor of late years, and
also whita double ones, ns well as the well-known
Pnrma and Ruossian varieties, which are reapectively
lght and dark, but both large, double specimens and
vory sweet, There Is a very free flowering whita
vinlet whiol has bean a great favorite this winter. Any
florist doubtless could give the nmame. Choose short
runners with a crown of leaves. It Is & very good
plan to go into the nureryman's garden and choos:
your own plants. Of conrse the first thing to do s to
prepare your bed, where the nurslings may grow and
prosper until it is time to remove them to thelr wintar
quarters, ‘This shounld be well dng and prepared with
leaf mould and rich garden soll that hoes already
been used  and  well fertilized. The  situs
tion shonld be molst and cool.  Ret  the
young plants in rows a foot apart, one-half a foot from
each other. As soon as they begin to grow freely they
must be kept perfoctly clear of weeds and lave plenty
of water,

About August “runners” will appear and must ba
at onee nipped off, or the plants will become too ex-
hausted to produce flowers later on.  One or two run-
ners may, however, be allowed to each plant for foturs
stock: these shonld be pegged down and by nutumn
they will have grown Into stapdy little plants. In
September prepara your frames.  These are filled with
manure or leaves to glve a gentle botfom heat on
which a Iayer of soll 15 placed, the whols being deep
enough 1o bring the plants within a few Inches of the
glass. The elomps are then lifted, with os little dis-
turbanee of the roots s possible, and planted clos:
together in the frame, allowing room for the rooted
runners Which make the new plantation for tho suc
cording season.

The ecarved walout farnitope which comes from
Venlce is especlally attractive to emrlo hnnters. The
massive hall chair illustruted I8 an example of the
criss-oroes style of soat known as a “Savonarols chair.”
Thoe nusters stybe of the ehalr in this instanco has been
relleved by ornate earvings in renalssance style.  The
amoritli monnted on the back, on elther side, are in
pure Itallan fashion, thongh they hamlly seam in keep-
Ing with thls severe stylo, looking fetter sulted to n
Iady's boudolr chalr, and long' or hoars' hewls are
often substituted. The mask of Pan ls a grotesque
carving frequently used in Venetlan carvings, whore
heathen mythology and chnrehly figures are sometimes
mingled in an odd sort of jumble. One meets the
fignres of all the heathen delttes In these earvings, in
close assoviution with the llon of St, Mark holding the
open Scriptures before Lim in dogmatic attitude,

These criss-eross chalrs are made more comfortable
for library nse by the addition of & movable cushlon
of hrocade or leather.

Now (hat “hunting® scems to be o part of the

curcienlum of o fushionuble yonug man or young
woman, whether It be In pursnit of fux or anise bog,
o few hints may help the noviees. Of conrse It s

premised that the neophyte in hunting Is an sdept
in riding, otherwise it wonld be worse than folly to
try “cross-coantry” riding ; for ulthongh considerabl:
progress may be mode in seat and hands within the
four walls of a good riding school, nothing tiut actual
horsemanship is  adapted to the ever-varylng con
ditlons and different situations to be met with In a
single day’s hunting. Every fleld may differ in
charneter ) o ploughed bit of ground, a stony meadow,
» mirshy bog, and every variety may be met with,
and each requiros a different method, nnd nearly every
horse o different handling. In fact, having what
s called *good hands® Is & sine fus non, and,
it fs & qualification very bard {0 define A rider
with “good bands * never uies more fopoe than is
pecessary to accomplish his purpose; he does not In

the Jeast depend upun his reilns  for re
taining his  seat, he does not pull his
horse’'s  mouth, thus making him  afraid
to work up to his bit; and besides this, morcover,
there 4 ant eountable thi shont * gued
handling® that cannot be deseribed.  Pullers appear

0 resounce pulling, snd refusers take jumping ;

in faci, “hapds® are & glft, althongh they can be
aoguired In o great measure by care and practice.

When riding at your fenoce, never be of two minds;
i you decide to ride st it—go, hesitation will cause
the best horse to refuse, and It |s often dangerous.
The pace at which a hunter shonld be ridden at his
fence depends upon the nature of The fence Itself.
With ordinary horses It Is n good general rule to ride
at fences of all deseriptions as slowly as the nsture
of the obstacle admits. A grass country and low
fences, of course, admit of faster riding. When &
horse I8 Jumping, the onegsecond that he 15 on his
hind legs the rlder should lean forwand, if he Is on
adept enough to act on Instinet, as it were; for this
position 14 =0 momentary, and the “ Inst out™ of the
hind legs in the spring is so powerful, that {t is best
for o noviee not to lean forward nt all, bevanse of the
difficulty of getting back In tme for the down
movement, Wwhen the rider should be ready
to render the lores good assistance with the bridle
as his hoofs tonch the ground, and the {nvariable rulo
Is to sit close,

A protty evening dress is of pale-blue velvet, with
» low neck and long sleeves. The body s crosead
over the bust and s filled in with while chiffon to

form the round cut of the neck. The waist Is finishod
with jacket flaps, and the akirt s of white brocade
with a velvet traln.

A very usefnl present for any ome about to take
a1 oeean voyage 1s a hanging travelling bag lile the
axample given, Made of unblemchad muslin amd
pound with red braid, 1t may also be embroidered with
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red worliing-eotton with divers appropriate devices.
It 1s an excellent plan to take a papar of tacks and a
hammer with you, so that you may at oncs hang all
you can upon the wall within casy reach,

The proper preparation of o gatean de St. Honore
implies thorongh knowledge of three important arts of
the pustey conli—tho hotling of syrups, the preparation
of pnft paste, and the preparation of bolled paste.
To make a good-sized * gatean,” take halt & cop of
woll.chilled puil paste; roll ik out In & plece elght
Inehes in diameter.  Lay it on a tin baking-plate about
ten inches in dismeter, in order to glve space for It to
swel when It Is Laked, Measure out an ounce of
butter, o gill of milk and three ounces of flour for &
bolled paste. Put the millk and butter over the fire
In & sancepan. When the mixture botls, stie in the
flour.  =tir briskly with & wooden spoon till It Is &
firm, smooth mass; add & tenspoonful of sugar and
mix negnin.  Let the paste eool a littde, then stir In
wn ezgs 10 will take a good stirring to mix it In well.
When 1t 18 mixed, add another egg and then anolber,
and beat smooth,  Take o rabber pastey and 6 a tin
tube about half an ok across In i, FUl it with the
polled paste, and press (he paste out to form a border
around the cirele of paff paste on the baking-tin, thus
making the gatean shell. Press out twenty-four balls
of the boiled paste from the remainder, placing them
an imeh npart on @ tin baking-pan. Egg over the
surface of the little balls end of the border lightly
with & brush dipped in beaten egg.  Bake the gnteau
Jhell about twenty-five minutes and the bulls of bolled
paste about twelve minntes In a yulek oven.

Remnove the puste to the table and let 1t cool In
the pun It Is baked in, while you préfare the fruit.
Two fne thinskinned Valencls or Catanin omnges
soparated into lobes and twenty-four Malagn gropes
will be sufticlent for decosation. T yon wish you
can nse os substiintes eandied eherries or limes or
fresh fruit of any Kind not too suft to be glaged. Straw-
berrles and ather bereles will pot stand the process and
po frolt with the sily beoken so the jules can run out
and mix with the syeup can be suoeeasfully enclosal
in o tronsparent coat of sugur,  Malags grapes and
srange lobes, protected ws they are by o tough skin,
are good things for an wmatenr to begin with in glaze,
Ihey make s very ormumcntal and deliclous gtiau
decalition,

It s not difleult to acquire skill in glazing frait,
bt b regubies perfect aecu {0 WHONE movement
will ruin cversthing.  The w Important knowledge
fir @ confectloner to acquire §5 a knowledge of sugur

bollig.  No exnet mle can be glven for this; the
worber must be gulded largely by the eondition of the
syrup from thae o toe.  To moke & s¥rcg, put in
[ I-rfuht pan oie pound of granidated sugus and hall o
pint of cold watcr.  Pub the misturs on o hot stove,
when It bolls add four drops of lemon Julce,  Lel the

syrup boll ten or fiftecn minutes. At the end of this
time test bt by ddpping the fingers and thumb in ico-
water and taking o drop from the point of a skewer
betwesn them, T the drop forms & thrend when the
thamb and finger ary partad, the syrup has renchod
whal I8 hkmown os the “second degree®  after flve
wibiites mote bolling (6wl probably be balled to “ the
Fall,* when a diop taken between the finger and
thumb and rolled will form s cream ball,  The syrup
must now e watched and testad severnl tmes, with
& shewer dipped ko feewater plunged qulckls In the
velling suese and then agiin in L‘I.‘ water, 1f the sigar
adhering to the shewer b lnrd and brittle, the syrup
I done and must be sel 8 moment in g pan nf ire-
water, to prevent I from eooking to o caramel. A
oertaln test of the sugnt 15 to e e on the skewoer,
It must not be stieky i the Jeast, bt o beittle candy.
This |« the sixth stage: in another moment, I not
removed, it will be a esrumel.  Aftor conling tha

syrup to stop Its cooking further. put It back on the
e, setting the saucepan It |s in' within s psn of
warm water to keep it melted,  Hutter a marble pastry
hoard, 1t you have one—-or if not butter tins~and
have the balls of boiled paste and the orangoe Iohes
and grapes peady in o dish and the pan of hot syrup
at hisnd.  Dip the grupe». one hy one, In the syrup anid
iy them on the olled table: then prepare the sections
of orange,  Lift them out of the syrup, as they are put
in, on n fork, being carefal not to plerce them. Tho
little balls of paste can now he put In the syrup to
glaze one by one and os they are taken our, lald
on the table to cool. Now take the glazed balls of
aste, A soon as they are hardened sufficlently to
ﬂlmﬂo. and dip them in the syrup again, Mehtly on
ane side, wnd arrange them in a crown around the
horder of the gatenn shell: then arrange the orange
quarters in the same way over the balls making them
adhers by dipping one edge Hghtly in the syrap.
Continue with the Malagn grapes, puttingagrapein each
Jnde where the orange lobes meot and one on each
{r,tm. Fill the gateaun with }nns and a half of
wiipped cream prepored as for "harlotte russe and
fiavored with half & glass of sherry wnd half & glass
of brandy—or with n winegliss of  maraschinn

For thls cream whip to & froth » pint and & half
of cream.  Add to It & thind of 0 paciiags of gelatine
which has been soaked one hour in cold wiler enough
1o barely cover It and then dissolved In about a
third of & cup of boiling wuter, Strain the dissoived

Iatine gradnally over the whipped cream and beat
t In. Deat thresquarters of a cup of sigar with the
olks of three eggs and ndd this mixture "rwdu:.l..l{y
{a the whipped cresm, which should be kept in & basin
set tn m pan of ire-water, Add the Hguor and wine
snd continue -tirr}nl: for sederal moments afterward
til1 the mixture thickens and shows that the gelatine
has done its work and there |s no tendency In the other
Inpdimthl!!n sink to the bottom, leaving the eream
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on top. the gatesu shell Hghtly and serve when
convenient,

THE WIFE'S ART.
s VL.
LETTERS TO A YOUNG HOUSEKEEPER.

SOMETHING ABOUT SOUPS—THE BEST OF THEIR
RIND.

(By Mrs. Hayard Taylor.) .

Copyright; 1881 - By The Tribuns Assserafion.

You understand that it is not my intention to writo
for you a regular cook-book. After becoming familisr
with the spirit of the art of cookery, you Will con-
tinue—nftar the beginning you have made—to teach
yourself far better than any one else could do 6

To be uble to select the sonp best suited for the day
it Is well to dlstinguish between them under three
Qiffarent healls:  Boups made of prepamtions of
coreals ) those made of vegetables, and those made from
anlmal snbstances. Fish soups, although properly (n-
cluded In the latier ciass, I will leave out for the
prosent.

For the first kind of soups we have chlefly wheat
flour, farinn, barley, sago, wee, vermicelll. These
are rich in starch, which belongs to the carbohydrates,
as you know, and talie rank In this way :

Albuminolds. Fats,  Capbohydrates,
Wheat flow 10 pereént. 1 percent. 75.! par cont.
Farlos . resnb 1 per cenk ;l.? per cent,
Vermiealll . cent. 0.5 per cent. 740 per cent
RICE ...ocoeonnnes B porcent, 1 percent, 76,5 per cont
Parley ...... vio.. TS parcent. 1 porcent. 70 percent

Of the vegetables as nutrienis there 1s not muoch
to say, thelr value as snch mnking rather low, with
the exception of dried peas, beans and lentlls, These
threa are valuable, as the following shows:

Ihuminolds, Fats,  Carbohydrates,
PO ....oes porcent, 2 porcent. 62 pereent
Beans ... pereent, 2 percenk 543 per cent
Lentlla 285 percent, 2 percent. 84 percont

But valuable ns they arr thy require good digestive
capacity, and therefore may be kept In resorve, wiile
preforence is given to the more delicate althongh less
nutritious vegelables for soups.

The third kind of soups—thosa conslst'ng of animal
substances—are the most nourishing i mode of chopped
meat, such as beef, venison, chicken, pigeon, game,
swogtbread, oall's Lrain, ete.

Of each of these thres kinds of soups you may bor-
row for the other two. You can add, for instance,
vegetahles to the cereal products; or animal matter {0
& vegetable soup; or you may mix ingredients belong-
Ing to adl three classes of soups. Only take care that
each substance 1s In harmony with the other, and
that the whole Is agreeable to the eye as well as to the
tonste.

To begin with the starchy matters, it is a safe mile
to take a tablespoonful for each person of elther farina,
barley, rice, ete. They are added to the bolling Hquor
while stirring to prevant the forming of Inmps. Holl
gently. As to time, farina takes about fifteen minutes
to get done; sago, about five minutes, or until clear;
barley, from one to two hours to ket properly cooked.
Rico takes about half an hour in somp. It hns to be
washed and sealded beforehand. Vermicelll, according
to thickness, takes from five to forty minutes to get
done,

Bofore T begin to glve yon some specified recipes for
sonps, T will remark that T always mean them for
threo persons, nnless differently stated. 1 begin with
& plain soup:

FLOUR SOUP.—Take butter, one and a half ounces
{or size of small egg): melt, and stir into it two table-
spoonfuls of flonr, Whon bubbling up add little by
little one and a half pints of broth, stiering until
quite smooth: add one teaspoonful of minced parsiey
and one egg beaten up In two tablespoonfuls of thick
cream.  Salt to taste.

To this sonp as well as to those following you can
make additions of cauliffower, green peas, asparagus,
if they happen to be haudy, or whatever else you sea
fit. R ber also the prop mentioned before
and apply them to the following recipe also. This
Is of French origin:

VELVETY SOUP (Potage Veloute),—Take pearl
sagn (the best), stir it into your bolling broth, and
coolt until clear; wdd one yolk for each person (two
will do for three persons), beat it up with cream.
galt to taste.

It you have mutton for the forindation of your
soup, rice or barley will be hest to use. Take rather
more than usual of the soup vegotables for this broth,
espectally celery root and leaves; also a clove, a Lay
leaf, and a few popper seads.

BARLEY SOUP.—Tuke pearl barley ; stir into boil-
ing water—nearly one pint to three tahlespoonfule—to
which ndd a small plece of butter, a littlo salt, and
purnip-rooted celery cut into small dire; eook gently
feovered up) for about two honrs, seeing that the
barloy gradnally takes np all the water, but do pob
let it get dry. When done add your troth to it; Jeb
some to a boll, and serve over one or two eggs
peaten up with eream or milk.

A very good and showy soup Is the following:

BOTUP WITH MOULDED RICE.—Have a firat-rito
beet-hroth, amber-colored and clear. Take of rice,
well washed and sealded, slx ounces; of butter, three
ounees; put Into one gnart of bolling broth, which
may be of inferlor quality (water will do also); see
that the lqnil ls salted exaotly right; boll ecovered up
for half an honr; then set uncovered In o hot place
untll all the lqguid left is evaporated, when yon empty
the rice into o deep mould. Press it down to have b
talte the shape of the mould. Bet it in a moderately
warm place for s while, and when ready to serve tum
the dee out of the mould on a hot plate. Dust all
over 1t some grated Parmesan cheess, Or have the
cheese handed aronnd separately, and pour over the
rioe some melted orayfish butter, gurnishing its basa
or mot with elther shrimps, erayfish falls, puttanhola
mnshrooms or forcemeat balls, or with all of these,
Have the rice handed around with each plate of broth
from the tureen. It Is rice enongh for slx persons.

Of the vegetable soups I will select some typical
ones, leaving It to yon to vary and improve.

JULIENNE SOUP.—Take one carrof, & quarter of
a white {urnip, a quarter of & eelery-root, half o
parenip, one small leek, about fonr leaves of & head of
lettucs and a quarter of the tender Inside of a head
of Savoy cobbage. Cut all this in narrow strips, about
twn Inches long, stew for half un hour in one ounce
of hutter, but see that it does not get brown or stirk
tn the vessel. Then add one quart of good, elear
broth and boll the vegetables in it gently for one
hour,  Aeeomting to the season, you may add to the
furegning vegetahles some heads of naparagus, tender
green peas  or stringbeans, cooked sepamtely.  Ob-
serve that this soup, after sdding the broth to tha
vegeiables done in buttor, has to voll very gently to
prevent the broth [rot getting cloudy. Serve with
this sotup some hrowned bread, or, if preferred, serso
it over some Lolled 1ice. A heapad tables poonful of
the Iatter will be euffclent for the above quantity
of soup.

There is a general bollef that herbs eaten in spring.
time are cspertally wholesome. hie fallowing recipo,
inlting this Into account, is termed :

EASTER SOUP.—Guther the young sprouts  and
leaves of wild herbs when thely first shoots appear,
such ns dandelion, sheep’s sorrel, yaTow, nettle, lady's
mantle (Alchwemilln vulgaris), strawberry-leaves, ete,
Take a handful of each; vinse repeatedly In eold water
and draln In a colandar. Do not squeeze them, *1ist
you lose some of thelr julces. Chop fine; put into
some gocd broth, and boll gently for about half as hour.
Mix butter the size of a walnut with a teaspoonful of
flour and deop It Inte half a cup of bolling eream
or mill.  When cooking hus dissolved it, add it to the
soup. SBerve with poachsd eges on top. if you Ike.

GREEN PEA SOUP=Toke half & pint of large
green peas, and a handful of both spinsch leaves and
parsley (which serve as coloring-matter). Cook the
atter in some weak bioth untll quits soft, rub them
through a fine colander; put back on the fire, and let
it eome to a boll: add a plece of butter the size of »
walont, nnd a kandful of small green peas cooked
saparately. Some roses of caullflower may be added.

An Itallan soup, culled Risl-plsi, eonsists of green
peas pulped through a sleve and mixed with boiled
rice.

CARROT #NUP=Tnke two large carrots, one small
turnip, half & celery-root, one leek ; boll In water which
| has been salted, adding butter the sise of an egg.
When soft, draln and press through a colander with
a potato-masher. Add this pnip to the soup-liquor.

This sonp Is improved by an addition of rice. The
jatter in combination with Savoy cablage Is excellent
§f the whitish Inside part of & head Is taken only,
and cut into fine shreds,

Tomato and okra seem to have been specially
designed by Nature to complement each other, the
acld liquid of the one being In sceordance with the
glutinons and grassy insip'dity of the other. In the
sounthern states people found this out long ngo, and
the result has heen the Giumbo soup. Thers ate »
greal many vareties of 1ecipes for this soup, most of
them of an extravsgant charncter. Okra grows readily
in our gandens North, and makes a first-rate soup In
comblnation with » “Julienne,” an nddition of tomato,
and @ bunch of thyme, sweet marjoram and parsley,
the bunch being removed befors serving the soup.
The following Is a Georgls recipe for s plaln,

GUMRO SOUP—Take fresh tomatoes and okrs In
equnl quantities, slice them ; cool gently in some beef
lquor for severnl. hours | season to taste. Boll rieo
separately, and serve with the soup.

The soups of the third class are made cliledy of meat

and continue stirring over brown,
Add euongh of the broth—a stin
ring well—to make s thick brown batter ; add this to the
broth for your soup, let it boll up a few saping
that It is smooth, then add your minced

as the
bread

servo, With the white as well
addition of elther foroe-mest,
in place,

The above gives you the
of very nourishing sou
apecial recipes. 1 be & soup
solle Francoiee™ (the psendonym of
French society) invented for her
bach, the composer, after his years and
to tell on his health:

RAW MEAT S0UP—Take a good beef
it sume pear] sago; when done, add the y
ege mixed with a tablespoontul of tepid broth
little grated Parmesan cheese, At the very last,
already in the tureen, add. whilst stirring
fully, some raw beef free of all fat and sinew,
previously has been chopped very fine,

CHICKEN PUREE S0UP=Boll an old hen in
quarts of water with & saltapoonful of salt, the
vegetables, one bay leafl and about six white
serds.  When the meat Is quite tender, take it off
bones, remove the skin and tendons ;
fine, then pound It to a palp in & mortar with &
butiar and six blanched
o boil theee ounces of Caroline rice in the obickea
lquor, freed of fat. When the rice
soft, which will be in about an hour, m
chicken pulp, and rub the whole through a
This soup must have the consistency
If too thick, add some bhandy soup I
milk. You may alsio add some yellow
would change the color, which ought to be white. 1t
you wish this soup to be particularly nice, take meraly
the white meat for the thickening, separating it from
the dark meat, snd using the lafter for some forcemont
bulls, The above is sufficlent for from six to elght
persons.

GAME PUREE SOUP—Take the bones and of
any cooled game, also Lhe heads, necks and gib| ol
the same; stew in plenty of water, with a thin slice of
fat bucon, an onion, half a small carrot, ope bay lead
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to stow awhlle Jonger. Chop the meat, then pound 18
to a pulp in a mortar, Drown a scant tablespoonful
of flour in butter the size of a walnut; add it to the
lguor which you struin off the bones, then add the
pounded meat, avd as much more broth (or water)
necessary to give to your soup the proper consistancy.
Rub. the whole through a hair sleve and perve over
browned slices of bread,

SWEETMEAT s0UP—Blanch and skin one sweels
bread ; then stow It gently in slightly salted water, Wwith
a small plece of butter and one onlon, until done, whielt
will be in about fifteen minutes. Take the swesld
bread out of the liquor and eut it into small dice. Res
move the onion and otir into the liquor one tahlespoon=-
ful of flour previously mixed with half a cupful of
milk. When quite smooth add some broth (of veal, if
handy), let it boil for several minutes, stirring all the
while. Add the sweetbread and then the yolk of an
cge niixed with a tablespeonful of cream. This is an
excellent soup for invallds,

To eonelude this long lesson on soups, I want to givae
you for your edification—play after work—a sample of
what our forefathers considered a fine sonp.  An Enge
lsh manuseript of the ffteenth centfiry has the folf
lowing recipa:

Take powdercd rica and cook with milk of almond
until thick; take also gizzards of capons or hens,
pound them in a mortar, mix with the former, put the
whole Into a pot, adding powdered einnamon and cloveq
and dnst some sandalwood over the whole.

Might this be #he progenitor of our chicken-pures
soup?! I leave it for you to solve.

—en
MAEKING GOOD CAKE.

BOME WISE BUGGESTIONS.

1i has sometimes seeried as it cake-baking might b
classed among the lost arts, there is so mnch tough,
flavorless -or over-spleed hard eake. When properiy
made, & loaf-cake should he of extrem:ly delicata cons
sisteney, feather-like In defeacy, yel possessed of fine
flavoe, It Is therefore particnlarly pleasant to wateh
the “demonstration less ns” In calwe-baking now heing
glven in the department for the sale of household goods
at the store of H. ('Neill, Sxth-ave. and Twentieth-st.
The lessons given are 11 loaf cakes and layer cakes of
varlous kinds. These are baked In Mrs. Van Dusen's
new cake monlds, by means of which all cake 1s Inverted
and enoled like augel cake, and Lalked withomt greasing
the pan or nsing paper. Slides are placed at two
opposite rldes of these pans, and extended beyond the
vim, s0 that & current of eold alr passes under the
cake ns well as over It when It {s ipveried. When
thus cooled, by hanging the pan, the calie stretches
out and fs lghter, and & more tender cake with less
flonr can he made.  After the cake is cooled, the slides
am removed, and a flat pa'let knife, or any other flag
knife, Is slid under the cake, and it is Hgltly lfted oot
of the pan and forms an even, handsome loaf.

It 15 interesting to watcl these cake-balwees, who
have bronght thelr business to perfection.  Angel caks
is always @ favorite calts, tnt It s quite likely to ba
drv and tongh. “It is very casy,” sald Mrs. Van
Dusen yesterday at her lsson, “to make this cake:
tough 1f you use any of the rapld cgg-heaters.  They
peat the whites of the egzs till they are tough nnd
perfectly worthless for cake or anything else. T use
any simple wiup I can get. This frurcent whip s
excellent, I am careful to talie long, rapld strokes,
and If the eges are cold and fresh, they are soon beaten
to o flrm, stiff froth of rather open texture, which Is
the best for cake. 1 use the whites of nino largs oggs
or of ten smaller ones for a gnod-sized angel cake. I
add half & teaspoonful of cream-tartar to the whites
of the eggs when they are partly beaten, and then
finish the beating; the cream-tartar makes them
lighter. The pext step Is 10 add a cup and a quartee
of granulated sugar. For measuring the sugar I use &
cip carefully marked off In quartess. 1 stir the
sugar with a silver tablespoon very lightly into the
whites, and add a cup of flone thay lias boen sifted
four or five times (o make it light. 1 stir the flour
In quickly ard ecavefully, belng careful to ‘fold
it i and not to stir the cake with the usual elrculse
motlon, which would break down the whites of the
¢ggs. 1 am also careful not to stir it long, as that
would be certain to make the cake tough. I put the
calio batter in the pan, quickly spreading it off evenly
on top and set It at once in the oven, and 1 feel as
certain of the result as we can of any human offort,
It is always the same becanse I do not vary the pro-
cess. 1 use a taspoonful of venilla to flavor the
cake, or o lttle bitter almonds. 1 always use pastry
four., 1 conn® make good cake with bread four,
thotgh there i considerable difficulty In getting good
pastry flour in New-York and Lrooklyn.  When 1 use
paking-powder ln cake, 1 sifi the flour once, then
mensure if, aod sift the baking-powder with It twe
or {liree times to mix 1t thoronghly. Our gold loaf ¢
very popular.  We bake as you see in shallow pans,
To make it 1 use the yolks of elght eggs, one cup of
sugar, & scant half-cup of butter, half a cup of sweot
milk and one aud & half cups of pastry flonr. I cresm
the butter and sugar, using this narow  wooden
spoon—a spatula, 1 belleve the French cooks tall 16
When the butter 1s well creamed, beat the yolks with
any patent beater (it cannot bart them), and str them
fn: then add the milk and stir hard, still using the
spatuls,  Add the flour and baking powder and stir the
patter hard sgain. 1 bake all my calo in & moderats
oven that will allow the cakie to rise before it begins
to brown, After the cake Is risen the heat of the
oven should be (ncreased and the cake baked Wil dons,
I the oven 18 oo hot sod the owke begins to brown
befors it has risen, put & pan of cold water In the oven
tIl the cake has rlsen.  If the waler should begin te
steam before the cakie rises, however, replace It by
enother pan of cold water,  We like to put a bolled
white leing or one of ehiocolate on our gold cakes, We
make our bolled lelng with a cup of grenulsted sagar,
five tablespoontuls of water, and (be white of one g,
Add the water o the sugne; boll It over a hot fire till
{t torms % loug thread from the spoom when a spoonful
{5 ifred up.  Beat the whites of the egs stlif Just before
the sugnr s bolled. After the cugar b bolled prop-

erly turn It MMI&&I stroam Into the bentem
whites and stir the n rapidly for v seconds ;
t\ﬁ:n put Eﬂ' hnlar‘h ;udmw th‘l‘!‘ilclm - IIE& "
i) el L . 0
make a emm Mm’i half-cnp of
chocolete into this bolled W it Is hot®*



